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Chinese restaurant syndrome 
and asthma, ab 188 
and possible vitamin B, deficiency, ab 501 
Cholesterol 
high density lipoprotein (HDL) 
ascorbic acid ineffective in elevating, ab 180 
effect on terbutaline, ab 282 
hypocholesteremia from fermented milk, ab 80 
and jejunoileal bypass weight loss, ab 178 
and lipid-lowering dieis, r 426 
and lipoprotein intake, ab 76 
liver 
biochemical control mechanisms in rats, ab 182 
biosynthesis of, in rats, ab 182 
serum 
effect of eating eggs on, ab 180 
and soy protein intake, effect on, ab 76 
Choline, requirements of neonates, ab 498 
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Chromium 
nutrition evaluated in pregnancy, ab 75 
role of, in lipid metabolism and insulin sensitivity, 
ab 605 
Cirrhosis 
enteral hyperalimentation in, ab 486 
hypoglycemia complications in, ab 181 
vitamin A nutriture in patients with, ab 182 
Clinical dietetics—see Dietetics 
Coffee 
consumption in pregnant women, effects on newborn, 
ab 498 
making, and equipment care, ab 504 
specialties, recipes for, ab 504 
Colitis, sulfasalazine administration, and folate defi- 
ciency, ab 396 
Communication 
direct mail pieces, preparation of, ab 401 
getting along with newspaper editors, ab 506 
guidelines for in-house, ab 283 
how to be a clear communicator, ab 503 
meetings, in team development, how to conduct, ab 502 
newsletter as a means of, ab 193 
radio, writing ads for, ab 506 
skills, and public speaking for managers, ab 78 
Community nutrition 
city- or county-based program, development of, ab 388 
job-related information needs for, ab 388 
therapeutic guidelines regarding diarrhea, ab 389 
Computation 
of bioavailability of dietary iron, *307 
dietary intake monitoring system, in nursing homes, r 
549 
of energy requirements in adults, r 335 
of nutrient intakes using caloric coefficient, ab 78 
Computers 
bioavailability of dietary iron, estimation of, *307 
food science undergraduate education, use in, ab 185 
hospital food service, use in, pp 46 
increasing role in food service, ab 505 
literature search, Paper Chase, ab 188 
literature searches and instant information, ab 185 
microcomputers 
in diabetes education, ab 490 
introduction to, ab 185 
nutrition problems in a medical setting, ab 188 
personal, for individual services, ab 502 
pocket calculator, nutritional intake computed by, 
ab 182 
update on revolution, ab 186 
uses in health care food services, ab 494 
videodisc/microcomputers for active learning, ab 399 
Conference, a nutrition and dental health, evaluating, 
pp 154 
Consultants 
food service and school lunch, ab 277 
role, professional requirements and attitudes, ab 399 
Consumerism comes of age, ab 186 
Consumers 
acceptance: of ground venison, r 557 
food cons».znption beliefs and practices, and the current 
U.S. mead, ab 501, ab 502 
Continuing education 
effect on qual iy of clinical care, ab 621 
unit approach to, and overexposure, ab 621 
Continuous ambulatory peritoneal dialysis (CAPD)—see 
also Hemodialysis, Kidney diseas« 
nutritional requirements for patients on, pp 247 
Contract food service companies, computerized operation 
in hospitals and nursing homes, ab 402 
Cooking methods—see also Baking. Microwave cookery 
broiling, and mutagens in heated foods, ab 618 
canning, tomato-based products, acidity determination 
via data processing, ab 394 
microwave vs. conventional baking, effects on cakes, 
pp 52 
tempura, deep frying of, ab 85 
Copper 
absorption, effect of zinc intake on, ab 75 
deficiency and ischemic heart disease, ab 281 
nutriture, and cardiac function, ab 614 
serum levels, vs. erythrocyte concentrations, ab 486 
and zine nutriture of oral contraceptive users, ab 73 
and zinc replacement during TPN, ab 77 
Corn oil, hydrogenated, composition of, ab 393 
Creativity and the human brain, ab 191 
Critical incident technique, to determine teacher effec- 
tiveness, r 450 


Cultural food habits and meanings, *421 


Cystic fibrosis, energy intake and nutritional counseling 
in, r 127 


D 
Data bases for food and nutrition resources, pp 344 
Death, leading causes of, and an epidemiology-based 
health policy, ab 624 
Dental health conference, evaluation of, pp 154 
Dept. of Agriculture, U.S.—see USDA 
Diabetes—see also Insulin 
blood glucose monitoring products, accuracy of, ab 277 
carbohydrate intake, control of, ab 81 
children with, ideas for parents, ab 184 
chronic hypoglycemia and blood-brain glucose trans- 
fer, ab 190 
complex carbohydrates in diet, ab 184 
comprehensive dietary care model, ab 184 
diet-controlled, and endogenous insulin secretion, 
ab 183 
dietary management of, role of fructose, ab 490 
dopamine receptor binding in rats, ab 284 
education 
assessment forms to determine patient need for, ab 
490 
microcomputer in, ab 490 
emergency diets for sick days, ab 184 
first patient te receive insulin, case history of, ab 498 
inhibiting glucagon effects in, ab 502 
maturity-onset, insulin vs. oral therapy, and lipid 
levels, ab 79 
monitoring blood glucose at home, ab 277 
newsletter, p 627 
in non-obese, and treatment of, ab 74 
patients’ precautions when traveling, ab 491 
and plasma sorbitol levels, ab 74 
sucrose and glucose tolerance in, ab 274 
support groups in patient education, ab 184 
Diarrhea, therapeutic interventions against, ab 389 
Diet—see also Food, Nutrition 
Australians, studied by multivariate analysis, ab 81 
balanced, nutrient vs. caloric requirements, ab 388 
health-related food choices, f 316 
monitoring intakes in nursing homes, r 549 
regimen compliance of patients, and the role theory, 
ab 499 
and serum lipid levels in heart patients, ab 491 
Dietary therapy 
for cancer patients, ab 504 
for children with cholera, nitrogen balance study, ab 73 
effect of lipid-lowering diets on patients with hyper- 
lipoproteinemia, r 426 
for gluten-sensitive enteropathy (GSE), ab 500 
for hypertension, r 18, r 25 
for patients with celiac disease, ab 492 
for patients on hemodialysis, ab 383 
oral rehydration protocols in U.S., ab 488 
Dietetic internship programs, student selection, pp 355, 
pp 459 
Dietetics 
clinical 
ADA Position Paper on, rep 256 
education programs, costs/benefits, ab 619 
future of, pp 350 
educational preparedness of entry-level dietitians, 
r 132, r 139 
educators in, teaching behaviors of, r 450 
internships, selecting students for, pp 354 
multi-mode instructional strategy at university level, 
r 153 
in the 1980s, pp 574 
undergraduate programs, cost-effectiveness of, r 561 
Dietitians 
ADA Plan IV for active membership, r 338 
clinical, and the hospital food service director, ab 504 
consulting, freelance capabilities of British, ab 494 
entry-level generalists, r 132, r 139 
and home health care, ADA’ comments on, rep 464, 
leg 475 
opportunities for, in health care job market, ab 86 
and the physician surplus, effect studied, pp 245 
profile, need for improvement in, ab 492 
roles of, ADA Position Paper on clinical dietetics, 
rep 256 
shortages and current status, a commentary, ab 400 
view profession in the 1980s, pp 574 
Diuretics 
hypokalemia and uncontrolled ingestion of, ab 79 
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use and abuse of, types of agents analyzed, ab 489 
Drug therapy 
antihypertensives, and cardiovascular disease, r 18 
endogenous opiates to reduce appetite, ab 623 
to lower lipid levels, ab 620 
E 
Economy, the national 
effect of, on food service professionals in Michigan, 
ab 506 
“pinch” in food service, ab 505 
Education—see also Continuing education, Dietetics 
of dietetic practitioners, pp 574 
entry-level generalist dietitians, r 132, r 139 
Eggs 
influence of, on plasma cholesterol, ab 180 
scrambled, and microwave cooking, heating, and hold- 
ing, ab 80 
Elderly 
Australian, zinc and protein status of, ab 81 
British, effect of meals-on-wheels on, ab 494 
changing food habits studied, ab 494 
detecting protein-calorie malnutrition in, ab 616 
dietary intake system for nursing homes, r 549 
dietary restriction, effect on, ab 190 
feeding of, dietitians role, ab 401 
feeding program for, Marin County, CA, ab 87 
food industry’ view of, ab 277 
food supplement usage by, pp 250 
food use and perceived food meanings of, *523 
health education of, and community support, ab 491 
mineral nutriture of men, ab 602 
nutrition education for, national policy recommenda- 
tions, pp 455 
nutritional status of, and pantothenic acid, ab 75 
problem-oriented, long-term care for, ab 620 
protein requirements of, ab 485 
rural, nutrient intake of, and risk factors, ab 76 
sensory responses of, to food and liquor, ab 391 
tolerated behaviors and small vices in, ab 391 
Employees—see also Management, Training 
authority 
delegation of, ab 83 
used in participation management, ab 83 
“burnout” problems, ab 189, ab 191, ab 280 
competitive behavior, male and female, ab 189 
discharged, exit interview for, ab 502 
effect of stress on, ab 398, ab 618 
food service 
1982 profile, ab 625 
participative management in a hospital, ab 505 
fringe benefits, cafeteria style, ab 283 
grievances, procedure chronology, ab 506 
health care benefits, cutting costs, ab 507 
initiative, role and limitations of, ab 503 
job opportunities in health care, ab 86 
job satisfaction survey for hospitality industry, ab 618 
male-female wage gap, and equal opportunity, ab 618 
misconduct, and employer liability, ab 502 
new, orientation guidelines for, and materials for the 
supervisor, ab 399 
nutrition education for food service, ab 286 
pay systems discussed, ab 283 
self-reporting training outcomes, ab 85 
skills assessed, methods appraised, ab 398 
surveys, risks and benefits of, ab 502 
team building, group and individual expectations in, 
ab 502 
training, modeling and transfer of learning to job 
situation, ab 401 
“verteam” quality circles, ab 399 
Employer perception of educational adequacy of entry- 
level dietitians, r 132, r 139 
Emulsifier, use in fat-free cake mixes, ab 286 
Endocrine system, and vitamin D, new developments in, 
r 231 
Energy 
dietary requirements for adults, individualization of, 
r 335 
intake 
of cystic fibrosis patients, r 127 
infants and childrens, vs. requirements, ab 395 
nutrient density requirements of men and women, 
ab 388 
regulation in man, current thinking, ab 616 
Energy conservation 
restriction and equipment performance, ab 285 
simulating cooking heat with bentonite-water disper- 
sions, ab 280 
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Enteral feeding—see also Parenteral nutrition, Total 
parenteral nutrition 
for cancer patients, ab 79 
for elderly patients, ab 193 
solutions, types of, used in undernourished subjects, 
ab 188, ab 486 
Entrees-—see also individual foods 
budget-stretching, some recipes for, ab 506 
featuring meat and potatoes, ab 505 
Entrepreneurism, psychology of, ab 78 
Equipment—see also Cooking methods 
energy conservation, ab 285 
food service buyers guide, ab 625 
heating, and energy usage, ab 494 
kitchen 
fryer selection, ab 85 
new products, availability, ab 86 
providing the right, for type of menu, ab 506 
maximizing utilization, ab 277 
requirements for code compliance, ab 625 
Erythrocytes, copper concentration in, ab 486 
Ethics and everyday decisions, ab 186 
Exercise, and coronary atherosclerosis, effect on, ab 396, 
ab 396 
F 
Family-patient interactions, health professionals’ reac- 
tions to, ab 488 
Fasting 
effects of, in pregnant rats, ab 281 
pre-operative, and suggested feeding of children before 
anesthesia, ab 395 
protein-supplemented, and serum proteins, ab 608 
Fat 
calculated vs. analyzed composition of four modified 
diets, r 537 
mortality risk from loss of, in hunger strikes, ab 187 
nutrition, taste, and satiety of dietary, ab 389 
Fatty acids } 
lipid storage malfunction, role of carnitine in, ab 500 
in newborn, and carnitine requirement, ab 500 
trans fatty acids in Swedish diets, ab 276 
Federal budget, leg 262, leg 364, leg 590 
Fetus—see also Infants and Pregnancy 
intrauterine growth determinations, from maternal 
blood measurements, ab 501 
maternal hyperglycemia, malformation incidence with, 
ab 82 
placental transfer, and taurine, ab 605 
Fiber, ‘dietary 
cellulose intake 
bowel function, and nutrient levels, ab 391 
and lipid levels in adolescent girls, ab 498 
components in vegetables, ab 280 
copper vs. zinc binding to, ab 393 
effect on iron absorption, ab 486 
high-, diet to remove fecal steroids and bile acids, ab 
180 
increasing intake, ab 184 
intake, metabolic responses, ab 77 
positive benefits from, ab 437 
recommendations for higher intakes, in Great Britain, 
ab 494 
sorghum and nitrogen digestibility, ab 275 
various types analyzed, and effects studied, ab 80 
Fish 
deep-fried, on the menu, ab 85 
grayfish, composition and characteristics of, ab 393 
steak, entree recipes featured, ab 402 
Fish protein isolate, FDA-approved, ab 504 
Flatulence 
activity of the field pea, ab 393 
green and black gram and lentils, from bacterial 
fermentation of, ab 391 
Fluoride, in combination therapy for osteoporosis, ab 492 
Folacin 
deficiency 
blood-brain barrier, ab 75 
ulcerative colitis, role of sulfa-salazine in, ab 396 
in foods provided by WIC program, r 237 
and nitrous acid, ab 275, ab 486 
in utero and breast milk, and infant immunity to 
malaria, ab 487 
Food—see Diet, individual foods, Product development 
American diet, recent changes in, ab 185 
attitudes 
and beliefs of U.S. consumers, ab 502 
and feeding behaviors and body fatness in infants, 
r 330 


cultural habits and meanings of, *421 
frozen, cookbook for, ab 286 
“natural” 
convenience, nutrient data, ab 383 
standard and, a safe middle ground, ab 390 
potential shortage, ab 285 
sensory evaluation of, as guide in testing, ab 278 
use and meanings for the elderly, *523 
Food additives 
microorganisms as, fermentation process and food 
safety, ab 392 
natural colorants, ab 183 
Food allergy, food intolerance and health, ab 189 
Food and Drug Administration, U.S. (FDA) 
generally recognized as safe (GRAS) ingredients, a 
review, ab 390 
food label, guidelines on revising, ab 384 
role in food and drug law history, ab 500 
role of, in food fortification, ab 384 
safety specifications in cooking/serving foods, ab 80 
sodium and hypertension, a perspective, r 29 
Food composition 
calculated vs. analyzed, of four modified fat diets, 
r 537 
data, estimating nutrient/cost values, ab 602 
of infant formulas, historically and today, ab 616 
measuring beer calories with infrared analyzer, ab 624 
on-the-spot analysis of mineral content, ab 625 
pork products, ab 80 
tables 
consumers requirements from, ab 186 
dietitians use of, ab 186 
nutritionists need for, ab 186 
Food consumption 
effects of, on disease states and mortality in Israel, 
ab 73 
patterns, and diet quality in the U.S., ab 184 
Food cooperative shoppers, nutrition knowledge and 
concerns of, pp 160 
Food exchanges, calculating recipes, ab 184 
Food fortification 
recent history of, and current guidelines, ab 384 
of rice, practicality and nutrient retention, ab 394 
Food labeling, FDA revision of format for, ab 384 
Food processing 
effect of radiation on wheat products, ab 618 
sodium’ role in, r 36 
use of additives, functional effects listed, ab 390 
Food production, population growth, and soil erosion, 
ab 284 
Food purchasing 
guidelines to better, ab 506 
tabulated costs of serving fresh fruits and vegetables, 
ab 626 
trends for restaurants and institutions, ab 86 
Food quackery 
nutrition misinformation, how to deal with, ab 389 
science of nutrition mocked by, ab 610 
Food safety 
bacterial growth 
at food service temperatures, ab 80 
in leftover potatoes, ab 392 
in plastic-wrapped sandwiches, ab 621 
of carry-outs, packaging specifications, ab 626 
Chinese food, risk of, ab 620 
consumer concerns and U.S. government role, ab 501 
FDA and t:= GRAS review process, ab 390 
Federal Food, Drug, and Cosmetic Act, amendments of 
1981 summarized, ab 390 
high temperature cooking of pork to ensure, f 474 
lead, tolerable levels in canned foods, ab 390 
legislation, a history, ab 500 
of mayonnaise-based meat salads, ab 620 
microorganism growth during holding of cooked beef, 
ab 393 
of milk and dairy products, rancidity statistics, 
ab 621 
of onion substitute, ab JUNE 
risk/benefits of ingredients, an evaluation, ab 390 
salmonellosis from roast beef, outbreak in Saudi Ara- 
bia, ab 494 
slow thawing of skim milk for, ab 620 
tables listing riskiest foods, with estimate of hazard, 
ab 494 
tapeworm risk from home-prepared gefilte fish, 
ab 620 
toxic penicillia in dried/stored foods, ab 80 
undercooked foods with campylobacters, risk of, 
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ab 618 
V. parahaemolyticus bacteria, risk of, ab 618 
Vibrio parahaemolyticus contamination of oysters, 
ab 620 
Food service 
avoiding nutrient loss in, ab 489 
disabled persons, how to approach, ab 401 
flow pattern efficiency in institutions and schools, 
ab 625 
highlighting vegetables, ab 285 
hospital 
computers in, pp 46 
computing and contracting patient feeding, ab 402 
director’ role in management of clinical dietitians, 
ab 504 
mineral contents of pre-prepared food in, r 530 
patient feeding program and the manager’ task, 
ab 402 
prime vending contract purchasing system for, ab 86 
manpower projections, ab 194, ab 505 
marketing “intangibles” in, ab 78 
nursing homes, patient feeding program and the man- 
ager’ task, ab 402 
risk assessment from foodborne diseases, ab 494 
school 
budget cuts, ab 194 
central commissary system in Portland, OR, advan- 
tages, ab 87 
commodity products, ab 283 
consolidation of several schools’ feeding programs, 
ab 86 
experiment in school feeding, ab 401 
negotiations with unions, ab 190 ; 
practical solutions in food distribution, ab 505 
PTAS involvement in, f 360 
waste handling and disposal in, ab 489 
work force 1982, characteristics, ab 625 
Food service facility, reporters trespassing in, ab 278 
Food Stamps, participation and dietary status, ab 185 
Food supplements, usage by elderly, pp 250 
Food system, Space Shuttle Columbia, *108 
Food technology, research, current needs, ab 391 
Fructose—see also Sweeteners 
oral ingestion in diabetes, guidelines, ab 490 
Fruit 
breads, recipes for, ab 193 
flakes in pie fillings and cakes, ab 285 
and vegetables, guide to fresh produce, ab 618 


G 
Garlic 
intake, effect on serum lipids, ab 180 
recipes with, ab 286 
Gastric function—see also Intestine 
disorders in runners, ab 79 
after ileal bypass, and weight reduction, ab 614 
large intestine and fermentation, ab 84 
Glossectomy patients, guidelines on feeding, ab 383 
Glucagon receptor antagonist, developing, to reduce 
glucose levels in diabetes, ab 502 
Glutamate, susceptibility, and aspartame and sucrose 
loading, ab 77 
Gluten-free diet, maintaining compliance, ab 500 
Goiter, endemic, cause of, in Sudan, ab 81 
Government, federal—see also FDA, Legislation, USDA 
child nutrition programs, mismanagement oi, ab 388 
health care policy, prevention rather than cure, ab 
396 
Grain, production and consumption, ab 284 
Growth factor I, in dwarfism, ab 498 
Guar gum, blood lipids, effect on, ab 275 


H 
Handicapped 
institutionalized, mealtime help from teenaged volun- 
teers, ab 392 
invisible disabilities, ab 623 
multiply, nutrition care of the, ab 392 
patrons, instructing food service staff in attending, 
ab 401 
reduced mastication function, diet for, ab 392 
Hawkinsinuria, symptoms and treatment in weaned in- 
fants, ab 82 
Health care 
clinical, effect of physicians continuing education on 
quality, ab 621 
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costs, reducing, and employees’ benefit coverage, 
ab 507 
health risk assessment instrument for the professional, 
ab 83 
institution management, use of assessment center to 
improve weak areas, ab 624 
job market, supply and demand in, ab 86 
medical education, new emphasis in, ab 397 
physician surplus forecasted, pp 245 
primary 
fundamental strategy for World Health Organization 
(WHO), ab 489 
international goals in, ab 400, ab 624 
intervention strategies in a Nigerian village, ab 400 
1980s United Nations program for better nutrition 
and higher standards, ab 624 
professional competition in, pluralism vs. single- 
track practice, ab 383 
pro.essions, and leadership ideal, ab 619 
Reagan administration program in, and citizen respon- 
sibility, ab 396 
and regimen compliance, theories studied, ab 499 
of women and children, worldwide intervention strate- 
gies, ab 400 
Health Care Financing Administration (HCFA), ADA’ 
comments on study by, leg 262 
Health education 
graduate school level, ab 619 
main areas of concern, ab 619 
articipants and diet choices, ab 180 
Health policy 
based on epidemiology, ab 624 
future, in Canadian perspective, ab 624 
WHOS, ab 489 
Heart disease 
antihypertensive drugs, treatment with, r 18 
copper in cardiac function, ab 614 
coronory atherosclerosis, effect of special diet and 
exercise, ab 396 
dietary habits, serum lipids, and other risks, ab 491 
ischemic, and copper, ab 281 
metabolic profile in myocardial infarction, ab 78 
Hemodialysis—see also CAPD, Kidney disease 
carnitine supplementation in patients on, ab 73 
diet therapy for individual on, ab 383 
malnutrition of patients on, ab 178 
prescriptions and patient morbidity, ab 281 
protein deprivation and zinc deficiency of patients on, 
ab 605 
Hemoglobin 
criteria, and obesity, ab 608 
racial differences in, ab 74, ab 75, ab 75 
sex and age differences, ab 74 
Herbs, growing in kitchen, ab 285 
Hiccups, cure for, ab 397 
Hospitals, prognostic index for new admissions, ab 180 
Hunger strikes, mortality risk from loss of fat, ab 187 
Hunger, world, ab 185, ab 389 
Hyperemesis gravidarum, nutritional aspects of care, 
pp 577 
Hyperparathyroidism, congenital rickets and, ab 278 
Hyperphenylalaninemia, nutrition of pregnant women 
with, r 443 
Hypertension—see also Blood pressure 
alcohol consumption’ effect evaluated, ab 81 
compliance with therapy, role of self-concepts and 
health beliefs, ab 282 
controlling blood pressure in patient education pro- 
gram, ab 616 
diet in treatment of, r 25 
nutrition issues in, r 17 
pediatric aspects of, r 21 
physiological observations in, r 18 
and sodium 
effects on brain angiotensin-converting enzyme ac- 
tivity, ab 398 
FDAS perspective on, r 29 
from food processing, r 36 
sensory responses to, r 40 
Hypoglycemia, cirrhosis septicemia complication, ab 182 
Hypotension, orthostatic, early symptoms of pernicious 
anemia, ab 183 


I 
Immunity 
reduced in undernourished cancer patients, ab 82 
role of fetal alcohol syndrome on children’s, ab 622 
role of individual nutrients in, ab 616 


trace elements roles in, among malnourished, ab 389 
zinc’ effect on, in uremia, ab 77 
Infants—see also Breastfeeding, Pregnancy 
anemia in black and white, ab 181 
birthweight of, and nutritional supplementation of 
mother, ab 180 
carnitine requirement of, ab 500 
dietitians role in feeding, career perspectives, ab 401 
energy requirements vs. intakes, ab 395 
feeding behaviors, food attitudes, and body fatness in, 
r 330 
feeding, weaning, and supplementation practices in 
underdeveloped countries, ab 491 
folacin deficiency and malaria infection risk, ab 487 
formulas 
history and current status, ab 616 
and milks, effect on lipid levels, ab 486 
statement by Infant Formula Council, ab 282 
WHOs international marketing code for, ab 285 
low-birthweight, feeding preterm breast milk to, ab 182 
malnutrition in 
and mental retardation, ab 622 
from non-dairy creamer, ab 500 
premature, formula feeding’s effect on, deposition rates 
of protein and fat, ab 396 
on Rastafarian eating pattern, rehabilitation of, ab 383 
sodium intake, r 242 
vitamin B, deficiency in maternal nutrition, effect on, 
ab 75 
vitamin E and retinopathy of premature, ab 282 
weaning 
foods, and iron availability, ab 602 
in India, ab 278 
WIC supplemental feeding, effect on birth weight, 
r 220 
Information resources on food and human nutrition, 
pp 344 
Insulin—see also Diabetes 
history of 60 years’ use, ab 498 
secreted in diet-controlled diabetics, ab 183 
Intestine, large, structure and function described, ab 
397 
Iodine deficiency, children’s, thyroid status, and mental 
performance, ab 486 
Iron 
absorption 
bran intake’s effect on, ab 73 
impaired by dietary fiber, ab 486 
and soy products, ab 602 
bioavailability 
calculating, * 307 
estimating methods compared, ab 182 
factors affecting, ab 388 ; 
in Iranian flat bread, ab 183 
in non-anemic but depleted subjects, ab 182 
in vitro estimation of, from meals, ab 182 
body stores, and bone marrow hemosiderin, ab 616 
deficiency 
and iron-loaded macrophage phenomenon, ab 616 
oxidative capacity of skeletal muscle in rats, effect 
on, ab 181 
powdered, bioavailability in milk-based products, 
ab 394 
status 
laboratory tests to establish, in various age groups, 
ab 181 
of neonate, and maternal diet, eb 73 
supplementation in pregnancy, and matei.ial ferritin 
levels, ab 486 
and tin, content of canned and bottled foods, ab 280 


* 
¥ 


é 


Japan, dietary intake of heavy metals in, ab 281 
Jejunoileostomy, weight loss following, and effect on 
cholesterol levels, ab 178 


K ~ 

Ketosis, defined, and effect of fasting state described, 
ab 82 

Kidney disease—see also CAPD, Hemodialysis 
CAPD, nutritional requirements of patients on, pp 247 
liproprotein profiles in nephrotic syndrome, ab 492 
sodium intake, effect on, ab 79 

Kitchens 
implications of remodeling, code regulations, ab 625 
systems efficiency in various food services, ab 625 
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L 
Labor relations 
listening as a key to, ab 190 
preventive, ab 193 
Lactose—see also Milk 
malabsorption, and alternative milk products, ab 606 
Lead poisoning 
and enhanced nutritional status, ab 500 
safety levels in canned foods, ab 390, ab 394 
Lean body mass (LBM), basis for energy prediction, r 335 
Learner-controlled instruction, ab 623 
Legislation—see also FDA, Government, USDA 
ADA statement on hospice care, rep 587 
long-term care regulations, leg 62, leg 165, leg 475 
monthly report, leg 62, leg 165, leg 262, leg 364, 
leg 475, leg 590 
Reagan budget cuts, leg 62, leg 165 
Legumes—see also Beans 
canned, nutrient content of, ab 394 
vitamin and mineral content of, ab 279 
Leucine metabolism, ab 284 
Lipids 
chromium deficiency, and glucose intolerance, ab 605 
hyperlipidemia, correction in hemodialysis, ab 73 
hyperlipoproteinemia, type III, with apolipoprotein E 
deficiency, ab 284 
-lowering diets, effect on hyperlipoproteinemia, r 426 
pectin interaction with, ab 396 
serum 
garlic intake’ effect on, ab 180 
heart patients’, dietary habits and other risks, ab 491 
liproprotein kinetics, ab 277 
and meat intake, ab 606 
pregnancy study of, ab 84 
prevention of atherosclerosis, ab 84 
therapy’ effect on, in maturity-onset diabetes, ab 79 
Liver 
cholesterol biosynthesis studied in rats, applicability to 
man, ab 182 
failure, branched-chain amino acids for patients with, 
ab 188 
function, secretion of lysosomal enzymes during pro- 
tein deficiency, ab 614 
glycogen phosphorylase, and ethanol ingestion, ab 276 
Liver disease—see also Cirrhosis 
patients, aspartame toxicity in, ab 498 
Lymphocutaneous fistula, treatment with medium-chain 
triglycerides, ab 193 


M 
Magnesium—see also Minerals 
deficiency and premenstrual tension, ab 274 
Malnutriton 
children 
and mental development of, ab 282 
effect of soy milk in rehabilitation, ab 491 
effect on female fertility, ab 623 
in hemodialysis patients, ab 178 
hospital-induced, ab 619 
infants 
on Rastafarian regimen, ab 383 
stimulation and mental development, ab 183 
protein-calorie 
in the elderly, ab 616 
and essential amino acids, ab 391 
metabolic factors in Indian preschoolers, ab 391 
stress, alcohol intake, and amino acid patterns, ab 491] 
tube feeding intolerance in connection with, ab 188 
Maltose, and TPN solutions, ab 187 
Management—-see also Employees, Training 
approaches in, to attain goals, ab 85 
assessment centers to improve weak areas, ab 624 
choosing a leadership style, ab 507 
committee members, bringing out best in, ab 284 
controlling labor costs, ab 193 
counseling the troubled employee, ab 284, ab 398, 
ab 502 
denial of employee requests, ab 398 
employer liability for employee conduct, two common 
law doctrines, ab 502 
employer’ authority to discipline, legal restrictions to, 
ab 507 
flexible work schedules, use of, ab 83 
four-week accounting cycle, ab 193 
handling sexual harrassment, ab 398 
hiring good employees, ab 192 
interviewing 
discharging employees, ab 502 
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systemic selection, matching candidate and job, 
ab 502 
Japanese versus American, some new values, ab 191, 
ab 399, ab 623 
leadership skills, ab 85, ab 189, ab 191, ab 192, ab 
283 
listening and communicating in, ab 502 
participation, goal setting, and performance feedback, 
ab 83, ab 505 
productivity, providing right climate for, ab 191 
and professional employees, ab 191 
public speaking, role in, ab 78 
quality circles 
implementing, the right approach, ab 398 
verteam approach, ab 399 
sex discrimination in hiring and other decisions, ab 83 
strategies for successful meetings, ab 191, ab 502 
study of on-the-job stress, employee productivity, and 
work environment, ab 398 
supervising the new employee, workshop outline and 
resources, ab 399 
team development approach to, ab 189, ab 398 
trainee pilot program, ab 283 
unions in New York City schools and, ab 190 
utilization of time under pressure, ab 398 
Margarine, corn oil, composition of, ab 393 
Meat—see also Beef, Chicken, Pork, Venison 
delicatessen, microbiology of, ab 279 
low-sodium luncheon, ab 504 
recipes for, ab 193 
venison, ground, consumer acceptability, r 557 
Medium-chain triglycerides, lymphocutaneous fistula 
treatment, ab 193 
Menstruation and food intake patterns, ab 76 
Mental development 
malnutrition and infant stimulation, ab 183 
nutritional needs of subjects with various degrees of 
retardation, ab 392 
Metabolism 
biotin therapy for inborn errors of, ab 77 
energy 
expenditure and fat-free mass, ab 76 
restriction in rats, ab 281 
individual variations in, and current concept on energy 
requirements, ab 616 
keto acids in fasting state, ab 82 
protein, mechanisms of, ab 501 
responses, effect of fiber intake on, ab 77 
of vitamin D, r 231 
Metals, heavy, dietary intake in Japan, ab 281 
Microwave cookery—see also Cooking methods 
aluminum food trays, method for using, ab 285 
baking cakes by, ab 80 
cooking for one with, ab 184 
heating scrambled eggs, ab 80 
vs. conventional cooking of yellow cakes, pp 52 
Milk—see also Breastfeeding, Lactose 
blanching for flavor and shelf life, ab 192 
cow’ 
vs. human, picolinic acid and zinc in, ab 485 
xanthine oxidase from, and increased prevalance of 
atherosclerosis, ab 397 
fermented, hypocholesteremic effect, ab 80 
primary source of infants’ sodium intake, r 242 
Minerals—see also individual minerals, Nutrients 
content in pre-prepared foods in hospital food service, 
r 530 
dietary fiber, comparative ability of zinc and copper to 
bind with, ab 393 
measured in food products, via atomic spectroscopy, 
ab 625 
supplementation against osteoporosis studied, ab 499, 
ab 501 
bioavailability of 
zine, r 115 
zinc, copper, and iron balance in elderly men, 
ab 602 
Molybdenum, deficiency in TPN, ab 277 
Multimode instruction strategy, nutrition education and, 
r 148 
Mushrooms, recipes for vegetarian entrees, ab 286 
Mutagen production, from spice compounds, investi- 
gated, ab 394 


N 
National Health and Nutrition Examination Survey 
(HANES) 


skinfold and weight measures of participants, ab 616 
24-hour dietary intakes, laboratory results, and 
nutritional status studies, ab 614 
National Nutrition Month, 1982, c 107 
Netherlands, The, nutrition education in, r 566 
Nickel, plasma, rise from intake of supplemented bever- 
ages, ab 395 
Nitrous oxide and folates, ab 275 
Nurses, health risk assessment instrument for, ab 83 
Nursing homes 
dietary intake monitoring system in, r 549 
research centers in, f 260 
Nutrient Data Bank, ab 186 
Nutrients—see also Minerals, Trace elements, Vitamins 
calculated vs. analyzed in four modified fat diets, r 537 
clinical signs of deficiencies in various population 
samples, ab 73 
density, and caloric requirements for men and women, 
ab 388 
dietary calcium and phosphorus, effect on utilization of 
iron, copper, and zinc, in adults, ab 395 
effect of germination on legumes, ab 278 
intake, calculating, via calorie coefficients, ab 78 
problem in U.S., ab 185 
retention, food service factors affecting, ab 489 
trace elements to correct imbalances, ab 84 
vs. costs, a nomogram, ab 602 
Nutrition—see also Community nutrition, Dietetics, En- 
teral feeding, Parenteral nutrition, and Total parenteral 
nutrition 
agriculture, role in world, ab 282 
attitudes, of food cooperative shoppers, pp’161 
child 
feeding at life's beginning, ab 401 
government programs, mismanagement, perspec- 
tives on, ab 388 
mother’ role, in Phillipines, ab 384 
PTA’ involvement in, f 360 
data bases for, pp 344 
effect of stress on eating habits, ab 280 
in elderly, and food use and perceived food mean- 
ings, * 523 
issues in hypertension, r 17 
at lifes end, ab 401 
marketing at college, ab 286 
maternal 
future of, * 216 
infant’ health, * 215 
in patients with hyperphenylalaninemia, r 443 
WIC supplementation, r 226 
misinformation, and trained professionals, ab 610 
multi-ethnic groups and, ab 189 
and wheat, ab 282 
Nutrition education 
British approach to, for immigrants, ab 395 
and cultural food habits, * 421 
dental health and nutrition conferences, pp 154 
dietetic internship programs, student selection in, 
pp 355 
direction of, determined by target group segmentation, 
r 566 
for elderly, national policy recommendations, pp 455 
for employees, ab 286 
evaluating teaching behaviors of clinical instructors, 
r 450 
hospital’s “healthy eating” plan, ab 194 
of hypertensive patients, ab 616 
influence on changing students’ food attitudes and 
behavior, f 454 
innovations in, r 148 
kindergarten and elementary grades, a skit for, ab 83 
lifeskills taught to optimize health, ab 84 
program for obese schoolchildren, ab 614 
report card for schools, ab 84 
selling health in the marketplace of a Nigerian village, 
ab 400 
sodium-restricted diets and, pp 55 
television as an approach to, pp 157 
Nutrition Education and Training Program (NET) 
implementation of 
in Louisiana schools, ab 83 
in Mississippi, ab 84 
television instruction developed by, pp 157 
Nutritional assessment 
of anorexia nervosa, ab 81 
daily in-hospital intakes, via programmable pocket 
calculator, ab 182 
new norms for upper-arm fat and musc'e, ab 276 
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Nutritional counseling 
costs, benefits, and effectiveness of, c 213 
of cystic fibrosis patients, r 127 
of patients on CAPD, pp 247 
Nutritional status 
of adult social drinkers, ab 487 
of HANES survey participants, and laboratory and 
intake data, ab 614 
monitoring for Americans, ab 185 
mothers rewarded for improving, in Fillipino children, 
ab 384 
of pediatric cancer patients, ab 276 
predictor of surgical risk in hospital patients, ab 82 
role of protein, ab 622 
of vegetarian children, ab 614 
Nutritiona! support—see also Enteral feeding, Parenteral 
nutrition, and Total parenteral nutrition 
after complications from bowel resection, ab 501 
parenteral nutrition and enteral feeding compared, 
ab 79, ab 182 
Nutritional support association, forming a state, ab 193 
Nutritionists—see also Dietitians 
career decisions and aspirations, ab 388, pp 574 
community education role, and risk reduction, ab 388 
primary care in team approach to obesity, pp 253 


oO 
Obesity—see also Weight reduction 
adolescent girls, attitudes of, ab 395 
counting calories in, guesses of non-obese contrasted, 
ab 622 
developmental differences in the conceptualization of, 
r 122 
drug therapy for, to counteract hyperphagia, ab 623 
feeding behaviors and food attitudes in infants, r 330 
food intake patterns of gastric bypass patients, r 437 
hemoglobin criteria in, ab 608 
management of problem patient, ab 188 
medicated benzocain candy for treatment of, ab 188 
nutritionist in team approach to, pp 253 
prevalence of, in New York preschoolers, ab 182 
quality of food compared before and during dieting, 
ab 80 
self-reported weights, accuracy of, ab 74 
and sodium pump, ab 282 
vitamin D and bone histology in, ab 274 
weight reduction strategies, comparison of, r 432 
Oil 
corn, stability of, ab 279 
sunflower, stability of, ab 279 
Oilseeds 
canola, stability and cooking uses, ab 79 
sunflower seed spread, ab 86 
trace elements in, ab 279 
Oral contraceptives 
and cardiovascular disease, ab 82 
and lactation, effect on, ab 81 
and zinc and copper intakes, ab 73 
Osteoporosis 
post-menopausal, combination therapy for, ab 492, 
ab 499, ab 501 
soft drink consumption, and phosphorus intake, 
pp 581 


e 
Packaging for “Food for Peace,” f 588 
Pantothenic acid 
in breast milk, ab 181 
nutritional status of elderly, ab 75 
Parenteral nutrition—see also Nutritional support 
home use, ab 193 
vs. enteral feeding for the cancer patient, ab 79 
Pasta, recipes for, ab 285 
Patients—see specific diseases 
Pectin 
effect on fecal steroids and enzymes, ab 180 
-lipid interactions, and hypolipidemic effect, ab 396 
Penicillia, toxic effects, in foods, ab 80 
Performance evaluation 
nurses vs. nurse practitioners, and simulations, ab 499 
skills assessment of employees, overlap studied, 
ab 398 
Phenylketonuria—see PKU 
Phosphorus 
intake of Americans, ab 391 
soft drink consumption, and osteoporosis, pp 581 
Physical Quality of Life Index (PQLI), international 
standard for progress by year 2000, ab 400 
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Physicians, surplus projected, pp 245 
Phytate 
reduction in whole wheat breads, ab 280 
-zine molar ratio, and zinc bioavailability in cereals, 
ab 183 
Pickles, ab 190 
PKU, zinc availability to children with, ab 188 
Pork—see also Meat : 
high temperature cooking, to avoid trichinae con- 
tamination, f 474 
nutritive value of pigs feet and tails, ab 80 
Potassium, hypokalemia from uncontrolled diuretic inges- 
tion, ab 79 
Potatoes 
baked, botulinum toxin in, ab 392 
commercially frozen, water-soluble vitamins in, ab 279 
flakes and granules processed from, and vitamin reten- 
tion, ab 394 
French fried, facts on, ab 85 
methods of baking, ab 280 
Poultry—see Chicken, Turkey 
Pregnancy 
alcohol intake during, and birthweight, ab 622 
effect of coffee consumption on newborn, ab 498 
fasting, effects on rats, ab 281 
fat tolerance in, ab 84 
folacin content of foods provided by WIC, r 237 
hemoglobin, hematocrit of prenatal patients, effect of 
WIC supplemental feeding, r 227 
hyperemesis gravidarum in, nutritional care, pp 577 
hyperglycemia during, and fetal malformation risk, 
ab 82 
infants birthweight, effect of WIC supp'emental feed- 
ing on, r 220 
iron supplementation in, and maternal ferritin levels, 
ab 486 
and lactation in Navajo women, ab 623 
maiernal blood measurement to detect fetal growth 
complications, ab 501 
maternal and child health worldwide, ab 400 
maternal nutritional supplementation, effect on birth- 
weight, ab 180 
maternal undernourishment, effect on offspring, 
ab 623 
nutrition in women with hyperphenylalaninemia, r 443 
nutritional care in, pp 577 
plasma zinc levels during, ab 274 
riboflavin status during, ab 605 
urinary chromium excretion, ab 75 
vitamin B, status during, ab 75 
Pre-prepared hospital food, mineral contents of, r 530 
Product development—see also Food composition and 
individual foods 
butter-flavored oil, ab 504 
butter margarine blend, ab 504 
fat replacer from West Germany, ab 86 
high-protein, peanut-flavored food bar, ab 86 
low-salt, vegetable protein products, ab 86 
mafura nut oil, ab 620 
meal entrees in retort pouch, for U.S. Armed Forces, 
ab 618 
new food and equipment items available, ab 86 
packaging of beverages in paper bottles, ab 624 
potato flakes and granules, vitamin retention in, ab 
394 
simulated Alaskan king crab, ab 504 
soy-based toppings, ab 624 
soybean oil, as butter replacement, ab 286 
sunflower seed spread, new, ab 86 
tomato-paste products research, ab 86 
whole-grained cereal flakes, ab 85 
Prolactin, stimulation of calcium transport, ab 284 
Prostacyclin, synthesis and vitamin E, ab 274 
Protein 
catabolism, research on, ab 501, ab 622 
deficiency, and secretion of lysosomal enzymes, ab 614 
grape seeds, composition determined, ab 392 
intake from meat plus dairy foods, and mineral metabo- 
lism, ab 621 
low-, amino acid content of recipes, pp 579 
from meats, and calciuria, ab 76 
metabolism, effect on zinc deficiency, ab 75 
Recommended Dietary Allowance for, in elderly, ab 
485 
soy 
effect on serum cholesterol, ab 76 


initiating product survey for isoflavonoid content, 
ab 390 


textured-milk, added to ground beef, ab 394 

textured vegetable and zinc supplementation, ab 395 

tropical fruits and vegetables as source, ab 278 

variation in urea excretion, ab 187 

Public health—see also Community nutrition 

community nutritionists information needs, ab 388 

health education and social support of elderly, ab 491 

interdisciplinary model for graduate education in, 
ab 619 

patient versus primary health care, in world commu- 
nity, ab 489 

“stay well program,” ab 191 

Publications and Other media 

Alcoholism and the Physician, om 628 

Annual Price Survey: Family Budget Costs, p 91 

Canada’s Food Guide, p 627 

Cholesterol, Fat and Your Health, p 508 

Community Nutritionist, The, p 404 

Computers in Nutrition, Dietetics and Food Service 
Management: A Bibliography, p 197 

Consumer’ Guide to Food Labels, p 289 

Dietary Policy and Procedure Guideline Handbook, 
p 197 

Directory of Nutrition Services, p 289 

Disposing of Food Service Disposables, p 404 

Drug-Nutrient Reactions, p 289 

Dysphagia and its Dietary Management: A Review for 
Dietitians, p 289 

Eating for Good Health, p 628 

Fitness Challenge in the Later Years, The, p 289 

Food Medication Interactions, p 91 

Food Service for Fitness: A Guide to Healthful Eating, 
p 289 

Good Eating Can be Habit Forming, om 198 

Good Teeth and Your Baby, p 404 

Idea Book, The: Sharing Nutrition Education Experi- 
ences, p 289 


Index of Free and Inexpensive Food and Nutrition 
Information Material, p 91 

Infusion, p 508 

International Code of Marketing of Breast-milk Substi- 
tutes, p 404 

Low Oxalate Diet for the Prevention of Oxalate Kidney 
Stones, p 404 

Low Protein Food List, p 91 

Manual of Clinical Nutrition, p 197 

Maternal, Infant and Child Nutrition: A Resource Book 
for Health Professions, p 289 

Medical Spanish, om 198 

Model for Review of Nutrient Data Base System Capa- 
bilities, p 197 

1979 Build and Blood Pressure Study, p 91 

1981 Educators Guide to Free Health, Physical Educa- 
tion and Recreation Materials, p 404 

1982 Selected Infant Formulas and Nutritional Supple- 
ments, p 508 


Nutrition for Cancer Patients Undergoing Radiation 
and Chemotherapy, p 289 

Nutrition in a Changing World, p 197 

Nutrition Handbook for Patients with GVHD, p 197 

Nutrition in Policy-Planning for the Rural Sector, p 197 

Nutritional Assessment Guidelines for ESRD, p 91 

Nutritional Mamagement of High-Risk Pregnancy, 
om 198 

Nutritional Problems and Policy in Tanzania, p 197 

Nutritive Values of Foods, p 197 

Planning a Publicity Campaign, om 198 

Points for a Good Life, p 289 

Practical Diabetology, p 627 

Primer on Dietary Minerals, A, p 627 

Product Resource Manual, p 197 

Put Nutrition to Work, om 198 

Reaching out to the Pregnant Teenager, p 289 

Resource Kit on Food and Nutrition for the Disabled, 
p 198 

State and Federal Assistance: Resource Directory for 
People with Diabetes, p 91 

Straight Talk about Salt, p 508 

Summary Report on U.S. Consumers’ Knowledge, 
Attitudes and Practices about Nutrition, 1980, p 91 

U.S. Food Safety Laws: Time for a Change? p 627 

Vitamin-Mineral Supplements and Their Correct Use, 
p 404 

What’ Happening in Chemistry, p 198 

Wholesomeness of Irradiated Food, p 198 

Work with Us in a Hospital, p 404 

Working Group Report on Critical Patient Behaviors in 
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the Dietary Management of High Blood Pressure, 
The, p 404 
Your Coronary Care Diet, om 628 
Your Renal Diet, om 289 
Pyridoxine deficiency from anticonvulsants, hospital data 
on, ab 395 


R 
Radiation 
protective effect of vitamin A intake, ab 82 
used in food preservation, ab 388 
Recipes—see also individual foods 
cooking contest winners, ab 86, ab 402 
elegant dinner menu items, ab 625 
low-protein, amino acid content of, pp 579 
New England dishes, ab 625 
Pacific Northwest specialties, ab 626 
savory citrus specialties, ab 625 
top supper specialties, ab 625 
variations in pate maison, ab 626 
Recommended Dietary Allowances (RDAs)—see also 
Nutrients 
for energy, current thinking on, ab 616 
for selenium, calculated, ab 605 
for zinc, r 115 
Renal disease—see CAPD, Hemodialysis, Kidney dis- 
ease 
Research 
food, needs and capabilities, ab 391 
hypothesis testing in “negative” trials, ab 77 
information resources for, on food and nutrition, pp 344 
methodology in nutritional anthropology, ab 389 
nutrition, recruiting for, and participation setbacks, 
ab 392 
Restaurants—see also Food service 
bibliography of, and hotel administration, ab 78 
buyers guide for, ab 625 
eating out trends, ab 506 
People’s Republic of China restaurant, first authentic, 
in New York City, ab 87 
Rice 
flour, high-protein for early childhood feeding, ab 278 
fortification technique, effect on cooking and nutrient 
retention, ab 394 
processing of, f 45 
Rickets, congenital, and hyperparathyroidism, ab 278 
Running 
gastrointestinal disorders after, ab 79 
muscle glycogen resynthesis, role of carbohydrate 
intake, ab 76 
pseudoanemia in marathon, ab 79 


s 
Saccharin—see also Sweeteners 
intake and bladder tumors, ab 190 
Salads, teaching nutrition at the salad bar, ab 84 
Salmonellosis, foodborne, outbreak in Saudi Arabia, ab 
494 
Sausage, multinational, ab 192 
School lunch program—see also Food service, school 
festive recipes, ab 283 
food service consultants, ab 277 
selling children on, in the 1980s, ab 400 
PTA ideas for, f 360 
Seafood recipes, ab 194 
Selenium, balances vs. requirements, in man, ab june 
Sensory responses 
of elderly to food and liquor, ab 391 
and size of panel, ab 280 
to sodium, r 40 
Short bowel syndrome, nitrogen and mineral metabolism 
in, ab 501 
Smoking 
and body weight fluctuations, ab 616 
HDL-cholesterol, and weight loss, ab 76 
oral contraceptives, and cardiovascular risk, ab 82 
Snack foods 
caloric content of, guesses by obese and lean subjects, 
ab 622 
cowpea paste from West Africa, ab 390 
Sodium—see also Hypertension 
brain angiotensin-converting enzyme activity, ab 398 
chloride intake, effect on kidney disease, ab 79 
FDAS perspective on, r 29 
food processing role, r 36 
intake of infants, r 232 
levels in children, r 21 
pump, and obesity, ab 282 
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restriction, in treating hypertension, r 25, pp 55 
sensory responses to, r 30 
Sodium hypophosphite, possible nitrite replacer, ab 192 
Soft drinks, phosphorus intake, and osteoporosis, pp 581 
Soup, recipes for, ab 192 
Soy 
milk, role in rehabilitation of malnourished children, 
ab 491 
protein intake, and serum cholesterol, ab 76 
Soybean products, processed, and phytoestrogen content, 
ab 390 
Space Shuttle Columbia, food system for, * 108 
Spices 
guide to, ab 194 
mutagenicity determined for nutmeg and chili pepper, 
ab 394 
Starch 
legume vs. cereal, influence of cooking method on 
digestibility, ab 393 
regulation of metabolic response to, ab 178 
Stare, F.J., and free speech against quackery in food and 
nutrition, ab 389 
Sucrose—see also Sweeteners 
aspartame loading, in glutamate-susceptible subjects, 
ab 77 
Supplementation—see individual nutrients and vitamins 
Surgery 
glossectomy, feeding after, ab 383 
for obesity, and food intake patterns, r 437 
pre-anesthetic feeding, of children in, ab 395 
Sweeteners—see also Aspartame, Fructose, Glucose, 
Sucrose 
saccharin-packed fruits, ab 624 
xylitol intake and dental caries, ab 500 


T 
Tannic acid, physiological damage in rats, estimated, ab 
278 
Target group segmentation, in the Netherlands, for deter- 
mining direction for nutrition education, r 566 
Teaching methods—see also Dietetics, Nutrition educa- 
tion, Training 
Learner-Controlled Instruction, ab 85 
modeling behavior to-be-learned, ab 401 
multi-mode instruction strategy, r 148 
ranking for knowledge acquisition and attitude 
change, ab 399 
simulation games, effectiveness of, ab 85, ab 400 
use of simulations to assess nurses’ problem-solving 
skills, ab 499 
videodisc/microcomputers used to facilitate learn- 
ing, ab 399 
Teen-agers—see Adolescents 
Television, approach to nutrition education, pp 157 
Terbutaline, effect on HDL-cholesterol levels, ab 282 
Thiamin—see Nutrients 
Thyroid 
hormones, and weight loss diets, ab 485 
status of children, how improved, ab 486 
Tin, and iron content of canned and bottled foods, ab 280 
Tofu, how to prepare, ab 83 
Total parenteral nutrition (TPN)—see also Parenteral 
nutrition 
for anorexia nervosa patients, ab 193 
for cancer patients, ab 396 
maltose in solutions, ab 187 
molybdenum deficiency in, ab 277 
protein synthesis, ab 73 
vitamin status of patients on, ab 82 
zinc and copper replacement during, ab 77 
Trace elements—see also under specific element 
essential, listed with current imbalances, ab 84 
role of, in immunity, ab 389 
Training—see also Employees, Management, Teaching 
methods 
participants self-reporting outcomes, ab 85 
programs 
advantages of distributed over centralized, ab 399 
assessing, against organizational needs, ab 399 
results, criteria for evaluation, ab 399, ab 399 
Tube feeding—see Enteral feeding 
Tuna, convenience packaging for, ab 285 
Turkey, products and recipes, ab 285 
Tyrosine, metabolism disorder, hawkinsuria in infants, 
and suggested treatment, ab 82 


U 
Unions—see Employers, Food service, Management 


Uremia 
biotin, role of, in preventing neurologic complications, 
ab 82 
blood urea nitrogen measurement, ab 281 
low zinc level from protein deprivation, ab 605 
zinc intake in, and the immune system, ab 77 
USDA, staples to be made available to hospitals, ab 619 


Vv 
Vegetables, recipes for ab 285, ab 401 
Vegetarians 
health status of, ab 276 
nutritional status of children, ab 614 
vs. non-vegetarians, plasma cholesterol and other 
health data, ab 494 
Venison 
consumer acceptability of ground, r 557 
palatability of, ab 280 
Vitamin A 
and body stores of vitamin B,,, ab 74 
nutriture for patients with cirrhosis, ab 182 
protective role against body irradiation, ab 82 
supplementation, effect on patients with low thyroid, 
ab 73 
Vitamin B, 
nutriture of preschoolers, ab 606 
possible deficiency in Chinese restaurant syndrome, 
ab 501 
status in pregnancy, ab 75 
Vitamin B,, 
ascorbic acid, interaction with, ab 74 
body stores of vitamin A, ab 74 
in breast milk, ab 75 
daily requirement of, ab 275 
Vitamin C—see Ascorbic acid 
Vitamin D 
bone histology in obesity, ab 274 
endocrine system, new developments in, r 231 
and lower risk from lead poisoning, ab 500 
seasonal variations in, ab 73 
Vitamin E 
intake vs. vitamin K deficiency, ab 75 
and prostacyclin synthesis, ab 274 
retinopathy of prematurity, prevention against, ab 282 
Vitamin H—see Biotin 
Vitamins 
generic descriptors of, and nomenclature policy, ab 395 
“luxus,” excessive intake possible, ab 74 
parenteral nutrition, status of patients on, ab 82 
use by elderly, pp 250 


Ww 
Water, U.S. supply of, f 311 
Weight 
corrected-for-height indexes, ab 276 
gain, in low-income groups, ab 72 
self-reported vs. measurements, accuracy, ab 74 
Weight reduction—see also Obesity 
body image and energy balance, ab 189 
compared in men and women, 2b 283 
comparison of patient education for, r 432 
effect of preloads of amino acids before, to achieve 
satiety, ab 120 
and food quality, ab 80 
gastric bypass patients, food intake patterns of, r 437 
inhibited food intake after ileal bypass, ab 614 
predicting success in, for obese clinic patients, ab 180 
and the Pritikin regimen, complications of, ab 186 
reaching a plateau, reasons, ab 622 
role of thyroid hormones in, ab 485 
Wheat 
bran, intake and colonic motility, ab 275 
Jour, partially hydrolyzed, ab 275 
and nutrition, ab 282 
phytate reduction in breads, ab 280 
Whey, as cereal supplement in Mexican diet, ab 393 
White House Conference on Aging, 1981, policy recom- 
mencations for the elderly, pp 455 
WIC (Supplemental Food Program for Women, Infants, 
and Children) 
as categorical grant program, ADA’ comments on, 
rep 472, leg 475 
and child feeding, ab 401 
effect on infants’ birthweight, r 220 
folacin content of foods provided, r 237 
and hemoglobin and hematocrit of prenatal patients, 
r 226 
Wine, changing preferences in U.S., ab 391 
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Women—-see also Pregnancy 
cardiovascular risk from smoking and intake of oral 
contraceptives, ab 82 
food intake patterns during menstrual cycle, ab 76 
malnutrition, amenorrhea, and infertility, ab 623 
post-menopausal, and calcium metabolism, ab 181 
World Health Organization (WHO) 
international marketing code for infant formulas, 
ab 285 
primary health care strategies of, ab 489 


X, Y, Z 
Yogurt, drinkable, ab 86 
Zinc 
absorption, role of picolinic acid in, ab 485 
advisability of adding, to textured vegetable protein, 
ab 395 
and copper absorption, ab 75 
bioavailability 
in cereals, ab 183 
to children with PKU, ab 188 
factors affecting, r 115 
deficiency and serum proteins, ab 75 
deprivation, and platelet function, ab 486 
and food processing, ab 279 
and immunity in uremia, ab 77 
intake, and dental caries, ab 281 
levels 
in nutritional support of preterm infants, ab 605 
in U.S. food supply, ab 390 
nutriture of oral contraceptive users, ab 73 
plasma levels during pregnancy, ab 274 
RDA for, r 115 
rich foods, effect of processing on, ab 279 
status and serum lipoproteins, ab 274 
supplementation, effect on thyroid function, ab 73 


The American Dietetic Association 
Announces #10 in The 1981 
Audio Cassette Series 


“NUTRITIONAL MANAGEMENT 
FOR THE HEAD AND NECK 
CANCER PATIENT” 


The Role of The R.D. in the 
Management of Head and Neck 
Cancer Patients 


by 
Barry Shipman, D.M.D. 


Also available are 2 Study Kits: 


Study Kit 1—“Planning Food Fa- 
cilities For Health Care Institu- 
tions”—Developed by: The 
American Dietetic Association 
and prepared by The Dietary 
Planning Service of Ross Labora- 
tories. 


This Continuing Education Pro- 
gram may be shared with more 
than one Dietitian when each pur- 
chases a complete set of floor 
plans and workbook. 


Study Kit 2—“Food For Us All” — 
The Vegetarian Diet, which is a 
revised Study Kit prepared by 
Lydia Sonnenberg, R.D., Kath- 
leen Zolber, Ph.D., R.D., and U.D. 
Register, Ph.D., R.D. 
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Nutrition Services for Older Americans: 
Foodservice Systems and Technologies 


information 
pulled together for the first time 
on the latest advances in 


foodservice systems ——W\¥__________—_- 

food technologies 

food equipment ——H——____________—_- 
———— meal packaging —————_______—__ 

to improve nutrition services for the aged 
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Sargent College of Allied Health Professions 
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Audrey C. McCool, Ed.D., R.D. 

assistant professor 

Department of Food, Nutrition, and 
Institution Management 
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Corinne Borman, R.D. 
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Barbara M. Posner, D.PH., R.D. 
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Two new publications from The American Dietetic Association 
based on a study funded by the Administration on Aging: 


Program Management Strategies Administrative Guidelines 


the full report of the study to help 
nutrition service providers plan and 
manage the day-to-day operation of 
nutrition services for the elderly: $10 


a summary of the major findings of the 
study designed for nutrition adminis- 
trators at the Area Agency on Aging 
level or higher: $6 


Nutrition Services for Older Americans: Foodservice Systems and Technologies 


Please send me 
MD001) at $10.00 each. 


Please send me copies of the Administrative Guidelines (catalog no. MD002) at 
$6.00 each. 


copies of the Program Management Strategies (catalog no. 
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